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The  other  day  I  was  wandering  about  in  a  grocery  store  "just  looking" 
and  revelling  in  the  nice  fresh  smell  of  the  place.     As  I  walked  around  slowly 
_    I  noticed  something  you've  probably  seen  in  your  own  corner  grocery.     The  winter 
root  vegetables  have  come  forward  to  places  of  honor  in  the  vegetable  trays. 

There  were  purple- topped  turnips  and  yellow  rutabagas.     And  in  nearby 
trays  or  bins  were  bunches  of  oyst er-v/hit e  salsify  and  creamy  parsnips. 

I  went  over  to  look  at  some  of  the  turnips.     As  I  stood  there  examin- 
ing them  I  overheard  a  discussion  between  a  woman  shopper  and  a  young  red- 
haired  clerk. 

It  all  opened  with  a  complaint  from  the  lady.     She  said  that  she  just 
couldn't  find  anything  to  add  color  and  flavor  to  her  meals  nowadays.    And  she 
lamented  the  fact  that  fresh  green  garden  vegetables  were  getting  scarcer  and 
scarcer. 

The  clerk  in  addition  to  being  red-haired  and  freckle- faced  knew  his 
vegetables.     So  he  suggested, 

"Lady,  why  don't  you  try  some  of  the  root  vegetables?    This  is  the 
season  for  them  and  we  have  some  nice  ones  in  now." 

"What  do  you  mean  —  root  vegetables?"     the  lady  asked  with  a  show 
of  interest. 

"Why  parsnips  for  instance,  and  salsify,  and  turnips,   and  rutabagas." 
"Well,"  said  the  lady  hesitantly,   "I  never  cared  a  lot  for  parsnips  — " 
But  she  got  no  further. 

"Parsnips  are  good  if  you  cook  them  right,"  said  the  clerk  emphatically. 

Then  he  proceeded  to  give  her  a  recipe  for  cooking  parsnips.     I  know 
it  was  a  good  recipe,  because  I've  tried  it  myself.     He  told  her  to  boil  the 
parsnips  until  they  were  tender.     Then  to  scrape  the  skins  from  them,  to  slit 
them  lengthwise. 

After  this  she  was  to  take  out  the  stringy  cores  and  put  the  parsnip 

^I^S  f  taiCLnS  diSh*     Then  0Vcr  this  She  was  t0  P°ur  a  cr°a*  sauce,  sprinkle 
tnat  with  buttered  crumbs,  and  brown  in  an  oven. 
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Apparently  the  clerk  convinced  her.     For  the  shopper  left  the  store 
with  a  sackful  of  parsnips.     They  were  good  parsnips  —  chosen  under  his  personal 
supervision.     I  listened  in  while  he  gave  her  directions.     He  showed  her  how  to 
pick  firm  well-shaped  ones.     He  warned  her  to  watch  for  soft  places  and  shriv- 
elled roots.     And  he  said  that  parsnips  that  are  large  and  coarse  are  likely  to 
have  woody  cores.     She  herself  had  enough  shopping  sense  to  know  that  crooked, 
misshapen  roots  were  wasteful  because  so  much  was  lost  in  preparation. 

There  was  another  woman  to  be  waited  on  just  ahead  of  me.     She  also 
wanted  something  different  to  serve.     The  freckle-faced  clerk  got  her  interested 
in  salsify.     Apparently  she  had  never  heard  it  called  by  that  name  before.  She 
spoke  of  it  as  oyster  plant  and  vegetable  oyster. 

As  she  left  the  store  with  the  sackful  of  salsify  the  clerk  gave  her 
some  parting  directions. 

"Now  when  ycu  get  ready  to  cook  that  be  sure  you  drop  it  into  cold 
water  as  soon  as  you  wash  and  scrape  it.     Boil  it  in  an  uncovered  pan  in  a  very 
little  unsalted  water  —  just  enough  water  to  cook  it  tender.     If  you  don't  take 
special  care  they're  likely  to  turn  dark." 

It  was  my  turn  to  be  waited  on.     Since  I  wanted  turnips  I  figured  that 
I  would  probably  get  a  lecture  on  how  to  select  turnips.    And  I  did. 

He  helped  me  select  some  plump,   smooth  turnips.     Of  course  I  knew 
enough  not  to  get  the  big  ones  that  felt  light  for  their  size.     I  knew  from 
experience  that  they'd  probably  be  tough,  pithy,  and  strong-flavored.    And  I 
tried  to  pick  those  that  had  very  few  fibrous  roots  at  the  base  or  many  leaf 
scars  at  the  top. 

As  the  young  clerk  put  the  turnips  into  a  sack  he  gave  me  a  few  points 
on  cooking  turnips.     He  told  me  to  cook  them  quickly  and  above  all  not  very  long. 

But  I  had  about  all  the  advice  I  needed  so  I  asked  him  a  question  that 

seemed  to  stump  him.     I  asked  him  about  the  food  value  of these  root  vegetables 

he  was  recommending  so  highly.    But  his  rather  liberal  vegetable  education  was 
lacking  on  that  one  point.     He  didn't  know. 

So  I  told  him.     I  told  him  that  turnips,  and  rutabagas,  and  parsnips 
and  salsify  are  chiefly  good  energy  foods.     I  explained  that  they  were  excellent 
sources  of  calcium  —  a  mineral  we  often  lack  in  our  diets. 

In  addition  I  told  him  that  each  of  these  vegetables  contains  some 
vitamin  3.    And  raw  turnips  and  rutabagas  are  excellent  sources  of  vitamin  C. 
But  I  added  that  much  of  this  C  is  usually  lost  in  cooking  especially  when  you 
use  a  large  amount  of  water  and  then  throw  that  cooking  liquid  down  the  drain. 

And  I'll  have  to  admit  that  the  young  red-haired  clerk  was  just  as 
good  a  listener  as  he  was  a  lecturer.     He  absorbed  it  all  and  asked  intelligent 
questions. 

So  I  expect  the  next  person  who  comes  in  to  buy  root  vegetables  will 
learn  even  more  than  the  two  women  before  me.     For  he'll  tell  them  how  to  select 
and  how  to  cook  turnips,  and  rutabagas,  and  parsnips,  and  salsify.     And  in  addi- 
tion he'll  probably  explain  carefully  about  their  being  good  energy  foods  and 

excellent  sources  of  calcium,  and  just  what  vitamins  they  contain. 
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